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kept above ground for a month or two, or is buried underground
for 3 or 4 months or more, and then taken out. The longer
the pot is kept closed and underground, the better the quality
of the vinegar. In either case pure vinegar is obtained when
the pot is opened and the sediment has been removed. Vinegar
is also made by heating fermented toddy either by fire or by
exposure to the sun. It is procured in a shorter time by this
method, but the quantity is less than by the slow or natural
fermentation. The vinegar thus obtained is, however, used both
for medicinal purposes and in cooking. There is no shop or
bazaar in Madras where country-made vinegar is specially sold,
and the trade is not so extensive as that in either English 01*
German vinegar.
4. Palm Wine or Arak. —If the toddy be distilled the result
is palm wine (arak). "The extent to which the spirituous liquor
is employed", says Watt, "may be judged from the fact that at
one time the Bombay Government became so alarmed at the
excessive consumption of arak in Surat that they ordered large
numbers of this useful palm to be destroyed. In this connection
it is interesting to observe that Fryer, who visited Surat in 1673,
mentions that on drawing near the roadstead they saw groves
of Brab-trees, from which the Parsis made a 'wine akin to toddy/
This wine the sailors drank, and the result was perpetual
disturbances of the peace. The plentifulness of tho toddy
resulted in the district beitog overrun by 'soldiers and seamen
of the Moors/"
,>. The Fruit.—Within the shell of the young fruit there is a
jelly-like fluid which is eventually transformed and deposited
as a hard albumen. When the fruit is half-ripe (April-May),
while the shell is yet soft, they are often torn off or cut from
the tree, and stripped of the outer bark. The shell of it is then
perforated with the finger, ,and then the soft kernel can be
sucked up. It is pleasant to the taste and exceedingly refreshing;
but too large a quantity of it ought not to be taken, for
according to Rumphius, it debilitates the stomach. The jelly
and soft albuminous layers are sometimes cut into pieces and
flavoured with sugar and rosewater*
The fruit, when ripe, vary in colour from  a light gold at
the end which is attached to  the spadix,  to brown  and nearly

